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C  / ^  P IHIED  ViHOLB  EGG^  II!^  SCHOOL  LimCH  PPvOGn.AIlS  ^.^s^^^C"^^^^^ 

Dried  egrs  for  the  soldier '  s  mess  kit  i     Dried  egf^s  for  the  allied  natic3hsJ  And"^ 

liow  dried  e^^.gs  for  school  lunches  J    As  tra:isport"ation  an-d  storage  facxHties  ce- 

cone  -lore  lirdted,  v;e  are  realizing,  the  value  of dehydrated  foods  an  4  ^/^^v-A^J^A^:^  ~ 
a^es  they  offer  in  furthering  our  nation's  v/ar  effort. 

FHysIGAL  QUALITILo  AlP  FOOp' VAJ.uE .     Dried,  or  powdered,  whole 'e^g^   long  known  to 
the  baking  industry,   is  un  unfamiliar  product  to  most  school  lunch  rienagers. 
Y/hole  egg  po%;der  -^^cj  vary,  in: color  from  light  yello^.x  to  yellowish  orange..  Dried 
eggs  becoiiie  ercfcreriely  useful,  vmen  fresh,   cold  storage,   or  frozen  eggs  are  not 
available.     They  have  practically  the  same  food  value  as  fresh  eggs.    And  eggs 
are  next  to  nilk  in  the  diet  as  soiirces  of  good  protein,   iron,  vitanin  A,  and 
riboflB.vin. 

PACKAGIHG  A"^b  STORING.  The  'dried  vmole  eggs  allocated  for  use  in  the-  school  lunch 
program  will  be.  packe-d  for  the  nost  part  in  lL|.-pound  pasteboard  boxes.  Soi.ie  ship- 
ments may  be  made  in  lined  be.rrels  of  I5O  pound  capacity. 

Dried  eggs  must  be  kept  in  a  tightly -covered  container,   in  a  cool,  dry  place, 
away  from  foods  from  which  oaors  and  flavors  may  be  absorbed,   if  they  are  to  re- 
tain their  high  quality. 

To  prevent  deterioration,  egg  powder  should  be  held  at  a  tem.perature  ranging  from. 

to -70'^  Fo     Under  no  cir  cumstaac es  should  the  storag-  tem.perature  go_  higher 
than  65*^  F.    A  refrigerator  that  maintains  a  temperature  of  »  or  less  is  ideal 

for  long  storage,  expecial.ly  after  the  container  has  been  opened.     It  is  import- 
ant to  return  the  container  of  the  egg  pow"der  to  e.  suitable  storage  place  soon 
after  removing  the  quantity  of  the  powder  needed  in  the  preparation  "of  a  meal; 
letting  it  stand  in  a  v:arm  kitchen  as  food  preparation  continues  gives  the  con- 
tents a  chance  to  absorb  m.oist'.y"e  end  become  warm.  '  After  opening  the  container 
and  rerioving  some  of  the  egg  powder,  the  lining  should  be  folded  doY.'-n '  carefully 
and  the  lid  of  the  container  adiusted  closely  to  exclude  as  much  s-ir  as. possible. 


Dried  whole  eggs,  because  of  their  low  moistui'e  content,  absorb  moisture  rapidly 
if  stored  in  a  damp  place  o     The  absorption  of  ■  moist 'Jire  causes  the  powder  to  be- 
come lumpy  and  mai-ces  it  difficult  to  r econstitut e j   increases  the  chances  of  spoil- 
age, end  allows  for  crianges  in  flavor.  '  ' 

Egg  pov/der,   like  milk  and  cream,  absorbs  odors  and  flavors  easily,  especially  if 
not  kept  in  tightly  closed  containers.     It  should  not  be  stored  near  foods  having 
strong  odors  or  flavors,   or  in  a  musty  storage  room.. 

RECOUSTITiT^IUG  DRIED  ^^HOLE  SGGS.     Egg  powder'  is  reconstituted  by  adding  water  to 
replace  that  v;hich  v.'-as  removed  in  the  drying  process.     To  reconstitute  dried  egg, 
use  equal  m-oasures  of  egg  and  either"' cold  or  slightl^'  warm  v^'ater .     Measure  the 
powder  into  a  mixing  boiArl,  add  a  small  am.ount  of  the  water,  and  mix  until  sm.ooth 
v^ith  a  spoon.     Continue  adding  the  water  while  stirringj  as  lumps  form,  ivork  them 
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out  v;ith  a  spoon  against  the  side  of  the  boi''l.     The  reconstituted  mixture  is 
perishable^  and  should  either  be  used  at  once  or  kept  in  a  cold  place. 

APmOXIliATE  EQITIVAIEl^S  OF  FRESf^  .CT  L£IED  VIKOLE  EGG.    'The  number  of  shell  egr;s 
represented  by  a  pound  of  the  egg  pOY/der  varies  ^rith  the  size  of  the  fresh  eo-r^s. 
As  a  rough  guide,   a  pound  of  dried  whole  eggs  raay  bo  -oonsidered  to  represent  the 
content  of  about  3  dozen  mediuin-sized  eggs  (shell  egga  v'eighing  2I4.  ounces  to' the 
dozen}.     On  this  basis,   a  lI{.-pound  box  contains  the  equivalent  of  about  5'^^*  fresh 
eggs. 

The  table  belo-'Ar  shows  approxiinate  equivalents  of  fresh  and  dried. whole  eggs  in 
terns  of  ineasm-e,  Avith  proportions  of  water  to  use  in  reconstituting  the  egg 
powder . 


Dried  "Yhole  Egg 

^resh  Eggs  (level  measure)  l¥ater 


1  2  tablespoons  2  t&blespoorls 

2  l/li  cup  cup 

3  6  tablespoons  6  tablespoons 
k                           •  1/2  GI4P  1/2  cup 

5  10  tablespoons  10  tablespoons 

6  3/h  3/j4-  cup 
8  1  cup  1  cup 

10  l~lA  ci0  1-lA  cup 

12  1-1/2  cup  1-1/2  cup 


Studies  nade  in  the  Bi-ireau  of  Honie  Sconoinics  and.  otiier  laboratories  indicate  that 
the  best  results  in  the  use  of  whole  egg  oowder  are  obtained  if  it  is  reconstitu- 
ted as  directed  above  before  adding  it  to  other  ir^gredients  in  a  recipe.  This 
was  found  true  even  in  Tiaking  ca2-:e,  muffins,   cornbread,   and  gridcle  cakes,  al- 
though directions  are  sometines  given  for  sifting  the  egg  po?;der  with  the  dry  in- 
gredients in  recipes  for  such  pror'ncts.     It  is,   of  course,  alx^ays  necessary  to 
reconstitute  .the  egg  Dowder  in  making  scrambled  eggs,   omelet,   custard,  and  salad 
dressing.- 

School  lunch  managers  and  cooks  vjill  find  dried  eggs  excellent  to  use  in  the  pre- 
paration of  such  foods  as  moat,   fish  and  bean  loaves,  baked  and  soft  custards, 
puddings  such  as  caramel  and  custard,  tapioca,  rice,   and  pumpkin  puddings,  noodles, 
dumplings,  muffins,  quick  breads,  cakes,   cookies,   and  salad  dressings.  High 
quality  scrambled  eggs  can  also  be  prepared  from  the  egg  powder.     To  add  e>±ra 
nourishment  and  to  help  improve  flavor,  add  reconstituted  dried  eggs  to  the  cream 
or  white  sauce  for  scalloped  and  creamed  dishes. 

Special  recipes  for  the  use  of  dried  whole  eggs  are  not  necessary;  the  reconsti- 
tuted v:hole  egg  powder  is  simply  used  in  place  of  fresh  eggs  in  suitable  recipes 
that  have  been  tested  and  found  satisfactory. 
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